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Restructuring Bakery & Deli Kitchen 


YFC is in the process of 

restructuring our kitchen 
% and bakery staff 
positions. As we 
continue to look 
for additional 

bakers to round 


I, a out our kitchen 


staff, we are bak- 

ing at a reduced 
capacity. We are renovat- 
ing our kitchen and have 
been working to upgrade 
its equipment. We have 
already added a new three 
-door cooler, a new 
stainless steel sink with 
sprayer, and a stainless 
steel work table. We will 
also be looking at the long- 
term uses of the wood 
fired brick oven, which is 
very expensive to run as it 
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2 boxes of strawberries 


high in labor costs to heat, 
and this may not be sustain- 
able. We are grateful for 
your understanding during 
this time! 


YFC will be using our gas 
oven to continue to produce 
pot pies, granola, muffins, 
scones, cookies, cupcakes, 
and cakes (both for the shelf 
and for special orders). We 
appreciate your requests 
and comments on the Sug- 
gestion Pad at the checkout 
counter, and keep those 
ideas coming! Katrina and 
her bake staff will also make 
a small selection of breads, 
including baguettes and 
beer bread that are par- 
baked by Avalon and then 
fresh baked in our oven. 
Soon, we will have Bakery- 


made shortcakes avail- 
able! 


In the meantime, YFC is 
also offering Avalon 
International Breads 
from Detroit, plus other 
selections like Rudi’s 
and Ezekiel breads, and 
bagels from the Bagel 
Factory. 


We are also restructur- 
ing the Deli Kitchen and 
have been experiment- 
ing with some salads 
that come pre-made in 
bulk that we package. 
So, please let us know 
how you feel about 
these as well! Thanks 
for your patience, 
everyone! 

—Corinne Sikorski, 

General Manager 
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Stop by the 


Honeybee Alley 


(south of building) or 


the River of Iris 
(north of building) 
and enjoy our 
gardens’ beauty! 

YFC thanks the 
volunteers on 5/16/15 
at this year’s 

Ypsi PRIDE Day for 
all their hard work 


sprucing up our site! 


Board Election Results 


Update on the recent 
Board election: Five 
candidates turned in 
applications to serve 
on our Board of Direc- 
tors for 2015-16. The 
five candidates were 
Joel M. Baetens, Beth 
Currans, Karin Keim, 


Joe Montgomery, and 
Cheryl Weber. 


The winners were Beth 
Currans, Karin Keim, 
and Cheryl Weber. 
Their short biographies 
are available online in 
our April Ypsi Mix: 
ypsifoodcoop.org/ 


newsletters 


Congratulations and 
welcome new Board 
members! 


« 


YFC Supper Club sanna 


Walk into a local independ- 
ently-owned restaurant some 
Monday evening and you might 
meet the Co-op staff! The Sup- 
per Club’s goal is to support 
local businesses, provide a staff 
benefit & team-building, plus 
make restaurants aware of 
food system issues and con- 
cerns. So far we have visited 
Sidetrack, Red Rock, and La 
Fiesta Mexicana. 

Research by the American In- 
dependent Business Alliance 
shows that the “multiplier ef- 
fect” of money re-circulating in 
the local economy is especially 
high for restaurants: 34% of 
dollars stay local. Learn more 
about the “multiplier effect” at 


www.amiba.net/resources/multi 
effect 


lier- 


Flag Day 


Your Co-op will have 
flags available for sale 
to commemorate 

Flag Day on June 14 
and Independence Day 
on July 4. 


Flag Day was proposed 
in 1777 and officially 
proclaimed by Presi- 


dent Woodrow Wil- D 
son on May 30, 1916. 4 


Did you know? The 
military includes 13 
folds in the flag, each 
with a special mean- 
ing; the folds com- 
memorate the 13 
original states. 


Fifteen staff members feasted 
at La Fiesta Mexicana on May 
Il. This little restaurant 
tucked in the storefronts 
near EMU is owned by Mi- 
chelle Roman and her part- 
ner Guillermo Aleman. Mi- 
chelle moved here from Jal- 
isco, Mexico in 1989 and 
opened their restaurant the 
following year, using many of 
the family recipes. Staff loved 
the warm, homey feel of the 
place and its variety of food 
options for vegans, vegetari- 
ans and meat lovers. The 
tamales and burri- 
tos were a hit. 
Everyone loved 
Michelle. She takes 
time to greet eve- 
ryone and makes 


sure all is right with our 
food, and with us. If you 
frequent La Fiesta, she will 
get to know you and you 
will feel like you are eating 
in her kitchen! She asked 
Corinne about her daugh- 
ter Emma, remembering 
Emma coming into the res- 
taurant with Don when 


Emma was a young child, 20 
years ago. YFC Supper 
Club had great reviews for 
this little piece of Mexico. 


Thanks Michelle! 
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Honeybees are thriving 
once again in the Honey- 
bee Alley at YFC. Our sec- 
ond “snow-pocalypse” in 
as many years caused the 
project to lose several 
colonies, but we had survi- 
vors and we have already 
used them to increase our 
hive strength. 


Some of our top goals in 
the Local Honey Project 
are to select for and in- 
crease survivor popula- 
tions of Michigan-adapted 
honeybees. With losses of 
50% and more annually in 
our state, survivors are 
desperately needed. The 
main culprits are loss of 
habitat and pesticide use, 
all stemming from inten- 
sive monocrop agriculture. 


| Our strong survivors were 


from two sources: a Buck- 
fast queen from Ontario 
and a queen from a local 
survivor hive. Buckfast 
bees are highly rated for 


| fast spring buildup, gentle- 


ness, very low swarming 
tendency, longevity of 
queens, and good over- 


| wintering. We are excited 


to be working with them! 


Our survivor queen was 
donated from a local hive 
that has survived several 
extreme winters and been 
very productive, with 
great comb-building bees 
that seem to groom off 
mites and raise lots of 
daughter queens. 


We have split the latter 
colony into two to pre- 
serve these genetics in our 
hives (preventing loss 
through swarming), and 
we hope to split the Buck- 
fast colony in June. 


Sadly, the Local Honey 
Project experienced an- 
other incident of vandal- 
ism overnight on May 20- 
21 (left). We hope to re- 
spond positively to this 
setback by build- 
== ing a decorative 
metal enclosure 
fence that would 
discourage van- 
dals. It will be 
beautiful as well 
as functional. In 
— addition, we hope 
to install video 


The Local Honey Project 


cameras, which will be an 
educational tool, as well as 
providing security in the 
Honeybee Alley. To reach 
these goals, we began a 
crowdfunding campaign 
that reached its goal in only 
5 days! Any extra donations 
above these security costs 
will go directly to the Local 
Honey Project. See the link 
below. 


If you aren’t in- 
terested in keep- | \ 
ing bees person- ij 
ally, you can 
help local polli- 
nators in several 
important ways. | 
Most important, {i 
choose to eat 
organic food z 
whenever possi- Ee 
ble. Organic 
food is grown 
without deadly 
pesticides and 
often with the 
important diver- 
sity of crops that are so im- 
portant for bees’ nutri- 
tional health. 


In addition, put in more 
flower beds and lessen the 
size of your lawn. Lawns 
often require herbicides 
and pesticides that hurt 
honeybees. Chemicals that 
kill honeybees are in prod- 
ucts intended for home 
use, sadly. Even renters can 
grow herbs in hanging bas- 
kets to attract honeybees! 


—Lisa Bashert 
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More info on 
helping your local 
pollinators can 
be found here: 


www.xerces.orgl 
bringbackthepolli 


nators/ 


Honeybee Alley, just 
south of the Food Co-op 


The Local Honey 
Project crowd- 
funding campaign 
is on Indiegogo at: 
http:/ligg.melat/ 


honeybeealley/ 
x/10897214 


WWW.Xerces.org 


Upcoming Tastings: 


Coconut Bliss & New Belgium Bre 


Luna and Larry’s Coconut 
Bliss is a dairy-free and soy/ 
gluten-free alternative to ice 
cream that’s becoming very 
popular. The natural richness 
of coconut creates the 
creamy texture that people 
love. The fat in coconut milk 
is very different from other 
fats. High in medium-chain 
triglycerides (MCTs), coconut 
milk has germ fighting and 


heart-protective properties. 
Researchers include coconut 
among “superfoods.” They find 
that coconut helps boost the 
immune system and is antibac- 
terial, antimicrobial, and anti- 
inflammatory. Coconut can also 
help you feel full longer, reduce 
your appetite and help you lose 
or manage weight naturally. 


Join us on Friday, 6/5 from 4- 
7pm to try a host of flavors of 
Coconut Bliss! 


Sweets not your thing? YFC will 
also be hosting a tasting from 
the popular New Belgium Craft 
Brewery on Saturday June 20 
from 1-4pm. 


New Belgium takes a heart-felt 
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approach to NE let 
sustainable : 
business, 
adding to 
their crafty 
brewing ex- 
pertise. They donate $1 for every barrel of 
beer sold to causes that resonate with 
green goals. One of those categories is 
bicycle advocacy and sensible transporta- 
tion. Another is improving water quality, 
increasing wildlife habitat, and strength- 
ening biodiversity through the Wetlands 
Initiative. There’s much more information 
on their website about New Belgium’s 
commitment to sustainability at 
www.newbelgium.com/. Come in on June 
20th and try Ranger, Rampart, and Skinny 
Dip (just released for summer)! 


NEW BELGIUM 


Pollinator Week & Bee City Initiative 


Honeybees (and other native 
pollinators) are vitally impor- 
tant to the health of our food 
system. Without their crucial 
activity among our food 
crops, we would lose up to 
35% of our favorite garden 
edibles. And plants form the 
foundation of our animal 
foods, too. 


Thus, educating about and 
protecting pollinators is an 
important aspect of Coopera- 
tive Principles 5 & 7, 
“Education, Training & Infor- 
mation” and “Concern for 
Community.” 


We hope that in June, during 
Pollinator Week 6/15-6/21, 
the city council of Ypsilanti 
will adopt a resolution sup- 


porting our community’s des- 
ignation as a Bee City USA. A 

joint committee from the city 
and township of Ypsilanti has 


Gary Urick. 

Tues 6/16 3-7pm —learn 
more about Bee City at the 
Downtown Ypsi Farmers 


formed to make it happen! 


In fact, an entire week of fun 
celebrating pollinators is 
planned in Ypsi, such as... 


Friday 6/12 at 6pm join 
Thrive Ypsi for the screening 
of the film "Wings of Life," at 
the downtown Library! 

Sat 6/13 9-1pm—Pollinator 
Day at the Depot Town Farm- 
ers Market! 

Sun 6/14 1-4pm—Pollinator 
service day at Growing Hope 
in the pollinator garden. 

Mon 6/15—Butterfly Stew- 
ardship workshop at Growing 
Hope with YFC’s own Marie & 


Market. Pollinator plants 
will also be available to pur 
chase from Growing Hope! 
Thurs 6/18 6:30pm—Free 
Summer Beekeeping pro- 
gram at the downtown 
Ypsi Library with Ypsi 
Melissa’s Jamie Berlin. 
Sat 6/20 6pm— 
Pollinator Week wrap 
up celebration with 
honey-themed music 
and DJ at the down- 
town Library. Bring a 
honey-themed des- 
sert to share! Wina 
bee DVD! 


On June 12, join us at the 
Thrive Ypsi series 
for the screening of 
“Wings of Life.” 
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Goodbye to Keith & Summer 


Summer Bondie (Assistant Manager). 


Summer has worked for the Co-op since 
she was a teen, starting in 2007. She rose 
up through the ranks filling many roles 
(cashier, buyer, bulk manager, etc.) until 
becoming the Assistant Manager in 2011. 
We will miss her but wish her the very 
best as she moves on to a position with 


YFC is sad to bid farewell to Keith Shoemaker (Accountant/HR support) and 


Special Thanks to: 


Our Board and all the staft, 
volunteers and members 


Printer 
Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper from 


the French Paper Company of Niles, MI * 
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Tasting: Coconut Bliss 
See article page 5. 


Friday June 12, 7:00pm 

Film: “Wings of Life” at downtown Ypsi Library, 

229 W Michigan Ave, Ypsi 

Kick off Pollinator Week activities with the screening of 
Disney's Wings of Life! Co-sponsored by YFC, the Y psi 
District Library, and Growing Hope, Thrive Ypsi shows 
new documentaries often with a special local thrust. 
Since our city is working towards a “Bee City” designa- 
tion, this film about the crucial work of pollinators is 
especially appropriate. 


Sunday June 14, 2pm 

Co-op Member Tour: Goetz Farm 

Come along with YFC to visit a farm which supplies a 
great deal of our Co-op produce! The Goetz family has 
been stewards of the same land since 1905. Although 
not certified organic, Goetz farm follows many organic 
growing practices. See their website to learn more: 
www.sites.google.com/site/goetzgreenhouse. Meet at 
the Co-op at 1:30PM to carpool to Goetz Farm—free €: 
open to all. 


the Busch’s grocery store in South Lyon. 


Keith has also been a long-term employee, 
starting in 2009. He has continued to work 
as a shift supervisor and cashier, but the 


things well-organized and efficient. Keith 

© has accepted an accounting position with 
Washtenaw County. We will miss you both 
around the Co-op! 


Monday June 15, 

6:00-6:45pm 

New Member Orientation at YFC 

“Get to Know Your Co-op!” with a short presentation 

and a tour of the Food Co-op. 12% grocery discount for at- 
tending! New members especially invited. 


Sun June 15-Sat June 20, 2015 
Ypsilanti celebrates Pollinator Week! 
See article page 5. 


Saturday June 16, 6:30pm 

YFC Board Meeting at Ypsi Freighthouse 

Board meetings are open to the membership to observe 
except when an executive session is called. 


Wednesday June 17, all day, various sites 
Ann Arbor Book Festival opens in Ypsilanti 
Join the Book Crawl visiting local spots to hear Michigan 


authors and poets read from their latest works. Local sites will 


include Ypsilanti District Library, Beezy’s Café, Blackstone 
Bookstore & Cultural Center, Chin-Azzaro Gallery, and Bona 
Sera. Full schedule at aabookfestival.org/20 | 5-festival/. 


Saturday June 20, 1-4pm 
Tasting: New Belgium Craft Beers 
See article page 5. 


majority of his time has been spent keeping | 
the accounting and human resources end of | 
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